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PRPNPAPR 


MIX ALL TOGETHER AND COOK 


PNaYyRRP ORF 


THAW AND DRAIN THE FROZEN 
MELT THE OLEO. 

MIX ALL INGREDIENTS ; EXC 
MIX IN THE MUFFIN MIX LAS 
BAKE IN 9 X 13 GREASED PA 


LOUISE CLINE 


PRPRUNFNA BRN 


BROCCOLI CORNBREAD (1) 


- BOX OF JIFFY CORNBREAD MIX 
- MEDIUM SIZE EGGS 

- STICK OF BUTTER MELTED 

- CUPS OF CHEDDAR CHEESE 

- LARGE ONION CHOPPED 

- BOX OF CHOPPED BROCCOLI 


FOR 30 MINUTES 1T 400° 


BROCCOLI CORNBREAD (2) 


PKG CHOPPED BROCCOLI 
CHOPPED ONION 

OZ COTTAGE CHEESE 

STICK OF OLEO 

EGGS 

TSP SALT 

PKGS JIFFY CORN MUFFIN MIX 
SM CAN CORN (OPTINAL) 


BROCCOLI. 


EPT THE MUFFIN MIX. 
T. 


N FOR 4502 FOR 25 MINUTES 


ANGEL BISCUITS 


PKGS YEAST 

TBS LUKE WARM WATER 
CUPS FLOUR - SIFTED 
TSP SALT 

TSP SODA 

TBS BAKING POWDER 
TBS SUGAR 

CUP SHORTENING 

4, CUP BUTTERMILK 


ADD YEAST AND MILK, A LITTLE AT A TIME; MIXING WITH A FORK. TURN DOUGH 
OUT ON LIGHTLY FLOURED SURFACE AND KNEAD SEVERAL TIMES. ROLL OUT 4" 


THICK. 
CUT AND PLACE ON UNGREAS 


ED BAKING SHEET. BAKE AT 450° 


, 


10-12 MINUTES 
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AMISH FRIENDSHIP BREAD 


DO NOT USE METAL SPOON OR BOWL FOR MIXING!!! 

DO NOT REFRIGERATE! !! 

If air gets in bag, let it out. 

It is normal for the batter to thicken, bubble and ferment. 


Day 1 - This is the day you get the batter. Do nothing. 
Day 2 - Squeeze the bag. 

Day 3 - Squeeze the bag. 

Day 4 - Squeeze the bag. 

Day 5 - Squeeze the bag. 

Day 6 - Add 1 cup flour, 1 cup sugar and 1 cup milk. 
Day 7 - Squeeze the bag. 

Day 8 - Squeeze the bag. 


Day 9 - Squeeze the bag. 
Day 10 - Put the batter in a large bowl and add 1 cup flour, 1 cup 
sugar and 1 cup milk. 

Mix with a wooden spoon or spatula. 

Pour 4 - 1 cup starters in large zip lock bags. 

Keep one starter for yourself and give the other three 
starters to your friends along with a copy of these 
instructions. 

To the remaining batter in the bowl ADD: 
1 cup oil (may substitute 1 cup unsweetened apple sauce) 


1 cup sugar 2 cups 
flour 
3 large eggs 4 cup 
milk 
14 tsp baking powder 4 tsp 
baking soda 
1 tsp vanilla 1 box 


instant vanilla pudding 
2 tsp cinnamon 
(large box, ok to use sugar free) 


Pour batter into 2 large well greased and sugared (mix sugar and 
cinnamon) loaf pans. 

You can sprinkle some extra cinnamon and sugar on top. Bake at 
325° for 1 hour. 


Optional: Add 1 cup of chopped pecans and/or 4% cup of raisens, if 
desired. 


If using apple sauce instead of oil, bake 1 hour and 20 minutes 
total. 
PUMPKIN BREAD 
KAREN HOFFAY 


3 C SUGAR 4 EGGS 
1 C. OIL - OR MELTED SHORTENING 1/2 TSP ALLSPICE 
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1 1/2 TSP SALT 1 TSP VANILLA 
1 TSP NUTMEG 3 1/2 C FLOUR 
2/3 C WATER 2 TSP BAKING SODA 
1 TSP CINNAMON NUTS IF DESIRED 


2 C. PUMPKIN - 15 1/2 - 16 OZ CAN 


MIX ALL INGREDIENTS TOGETHER WITH MIXER BAKE 1 HOUR TO 1 HOUR 15 MIN 
AT 350° IN GREASED PANS. MAKES 3 LOAVES 


SOUTHERN CORN BREAD 


Makes 8 servings Prep. Time: 10 Minutes Cooking Time: 20 to 25 
Minutes 

1 Egg 

11/3 Cups Milk (Butter Milk may be used) 

1/4 Cup Oil or shortening ; melted 

2 Cups Cornmeal mix, self rising 


Heat oven to 450°. Grease 9” cast iron skillit or 9” square pan. Place 
in oven to heat. 

Beat egg in large bowl . Add all the milk, shortening and the cornmeal 
mix. Mix well, Batter should be creamy and pourable. If batter is too 
thick add more liquid. 

Pour batter into hot greased skillet. 

Bake for 20 to 25 minutes or until golden brown. 


Per serving: 198 calories 5 grams protein 9 grams fat 25 grams 
carbohydrates 

28 milli grams cholesterol 362 milli grams sodium 4 grams 
fiber 


GEORGIA PECAN AND DRIED APPLE CORN BREAD DRESSING 
Makes 12 servings Prep. Time: 30 Minutes 
Cooking Time: 1 Hour 25 Minutes (includes cornbread) Cooling Time: 15 
Minutes 


Apples, onions and Georgia Pecans combine to make this dressing a 
Southern Classic 


1 Recipe Southern Cornbread (see above) 


1/2 Cup Butter or Margarine (1 stick) 

2 Med. Onions 

4 Cups Dry Bread Crumbs (or crumbled 
toasted Biscuits) 

1 Cup Chopped Pecans, toasted 

1 Cup Raisens; or sweetened dried cranberries 

1 Pack Dried Apple chunks (6 Oz) or 1 Med 


Apple chopped 

11/2 Cups Apple Juice 

2 Cans Chicken Broth, (Ready to serve )(14 
1/2 0z) 
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Prepare cornbread as directed. Cool 15 minutes. Crumble corn bread to 
make 6 cups. Set aside 

Preheat oven to 375°. Grease a 13” x 9 “ baking dish ; 3 quart baking 
dish or pan. Melt butter in large skillet over medium heat. Add 
onions; cook until tender; stirring occasionally. 

In a large bowl; combine onions; crumbled corn bread and all remaining 
ingredients; mix well. 

Spoon into greased baking dish. Bake at 375° for 40-45 minutes or until 
golden brown. 

Allow the dressing to cool completely. Then wrap tightly and freeze. 
Thaw and reheat at 350° until warm through; about 30 minutes. 

From “Southern Traditions: 100 years of recipes from the Martha White 


Kitchen. Creative Publishing International ... $21.95 

Per serving: 370 Calories 6 Grams Protein 21 Grams Fat 42 
Grams Carbohydrates 

20 Milli Grams Cholesterol 583 Milli Grams Sodium 5 Grams 
Fiber 


JALEPENO CORN BREAD 


CUPS CORN MEAL MIX 
CUPS MILK 


ar 


EGG 

JALEPENO PEPPERS (SEEDED AND CHOPPED) 
MEDIUM ONION (CHOPPED) 

SMALL CAN CREAMED CORN 

LB. SHARP CHEESE (GRATED) 


NFP PWN 


MIX ALL OF THE INGREDIENTS TOGETHER; EXCEPT FOR THE CHEESE. 
HAVE A LARGE SKILLET GREASED AND HOT. 

POUR A LAYER OF THE MIX IN THE BOTTOM OF THE PAN. 

THEN MAKE A LAYER WITH THE CHEESE. 

CONTINUE ALTERNATING LAYERS UNTIL THE LAST LAYER IS CHEESE 
BAKE AT 450° FOR 40 - 50 MINUTES; UNTIL GOLDEN BROWN 


SWEET STUFFING (DRESSING) 
Debra Mowery 


1 Pack. Pepperidge Farm Stuffing (Herb) 
1 Onion (Use only enough to taste) 

1 Cup Milk 

2 Tsp Poultry Seasoning 

2 Tbsp Sugar (Level) 

1/4 - 1/3 Cup  Raisens 

1 Carrot (Grated) 

1 Apple (Chopped) 


Salt & Pepper 
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1/4 - 1/2 Cup Celery 

2 Tbsp Butter (3 Pats) 
Mix all Ingredients together; except the Butter 
Stuff the turkey, loosely (Stuffing will expand when cooked). Put 
Butter on top. 
If there is too much stuffing; put remaining in casserole dsih; using a 
little Broth for more liquid 
Bake about 45 Minutes at 375° 
Mix Stuffing from Turkey and Stuffing from cassarole together and 
serve. 


DOTTY’S POPPY SEED BREAD 


3 Cups ALL Purpose Flour 
2-1/2 Cups Sugar 

1-1/2 Tsp Baking Powder 
1-1/2 Tsp Salt 

3 Eggs 

1-1'2 Cups Milk 

1-1/8 Cup Oil 

1-1/2 Tbsp Poppy Seeds 
1-1/2 Tsp Almond Flavoring 
1-1/2 Tsp Vanilla 

1-1/2 Tsp Butter Flavoring 


GLAZE: 
3/4 Cup Sugar 
1/4 Cup Orange Juice 
1/2 Tsp Vanilla Flavoring 
1/2 Tsp Almond Flavoring 
1/2 Tsp Butter Flavoring 


Combine first 11 ingredients and beat until well mixed 

Pour batter into two Large greased loaf pans, which have been sprayed 
with non-stick vegetable spray or greased and floured 

Bake for 350° degrees for one hour 

Meanwhile, make glaze by combining Sugar, Orange Juice and Flavorings 
Mix until Sugar is dissolved 

After removing Bread from oven; poke holes in Loaf with toothpick and 
pour Glaze over warm Loaves 


BROCCOLI-CHEESE CORN BREAD 


Dot Brantley 


4 Eggs 
1/2 Cup Butter or Margarine. melted 
3/4 Tsp Salt 


1 Package Corn Bread Muffin Mix (8 & 1/2 0z) 

1 Package Frozen Chopped Broccoli, thawed and 
drained (10 oz) 

1 Cup Shredded Cheese (4 0z) 

1 Medium Onion, chopped 


In a bowl, combine eggs, butter and salt 
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Stir in corn bread mix, until well blended 

Stir in remaining ingredients 

Pour into a greased 11” x 7” x 2” baking pan 

Bake at 350° for 30-35 minutes or until a toothpick inserted near 
center comes out clean 

Slice and serve warm 

YIELD: 12 servings 


BEEFY JALAPENO CORNBREAD 
Dot Brantley 


1 Cup Yellow Cornmeal 

1 Cup Milk 

2 Eggs, Beaten 

3/4 Tsp Salt 

1/2 Tsp Soda 

1/2 Cup Bacon Drippins or Salad Oil 
1 Can Cream Style Corn (17 oz) 

1 # Grouind Beef 

1 # Cheddar Cheese, grated 

1 Onion. chopped 

4-5 Jalepeno Peppers , chopped 


Combine cornmeal, milk, eggs, salt, soda, bacon drippings and corn ina 
mixing bowl 

Blend well and set aside 

Saute ground beef until lightly browned 

Drain throughly and set aside 

Pour half of corn meal batter into a greased 13” x 9” x 2” pan 
Sprinkle with cheese 

Crumble beef over cheese 

Sprinkle with onion and peppers 

Pour remaining cornmeal batter over top 

Bake at 350° for 50 minutes 

Yield: 1012 servings 


